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WE TAKE PRIDE IN OUR CITY 
& SUPERIOR STEAK 


Welcome to Kansas City, where we raise the bar for great steaks. 
Hand-trimmed USDA beef, aged 28 days, sizzling with juicy flavor. 
You are in for a treat! 

Inside you will find preparation instructions, cooking tips and 
chef-inspired recipes to guide you to the ultimate Kansas City 
Steak experience! Taste. It Matters.” 
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STEAK COORTNIG TIPS 


ABOUT YOUR SHIPMENT 


If your meats arrived with no dry ice remaining in the insulated cooler, don't 
worry. As long as the product feels cool to the touch, the quality has not been 
compromised. You can refreeze or store in the refrigerator. 


However, if your order includes our cold-water lobster tails, fish, shrimp, or any 
chicken product, these should not be refrozen. If these specific products arrive 
thawed, please call our customer service at 1-800-524-1844. Crabcakes can be 
refrozen. 


THAWING YOUR STEAKS 


DO thaw your Kansas City Steak Company meats in the refrigerator on a plate 
or platter. Thawing in this way enhances the flavor by preserving the natural 
tenderness. It will take at least 24 hours for steaks and at least 3 days for roasts to 
thaw depending on thickness. 


DON’T use a microwave or soak your Kansas City Steak Company meats in 
water to hasten thawing. Microwaving and soaking affect the rich flavor an 
tenderness that make these steaks and roasts so special. 


STEAK GRILLING CHART 


INSTRUCTIONS FOR PRE-HEATED GAS GRILL OR RED-HOT CHARCOAL: 
Bring thawed steaks to room temperature. Sprinkle generously with our Original Steak 
Seasoning. Sear steaks over maximum heat: on a charcoal grill, sear 1 minute each side; 
on a gas grill, sear 2 minutes each side, then reduce heat to medium. 


Move steaks to indirect heat and continue grilling using the times listed in the chart below. 
Remove from grill 5° before desired doneness and allow meat to rest 5-10 minutes before 
serving. Juices will be absorbed into the meat and bring meat up to desired temperature. 


KANSAS CITY STRIP, RIBEYE, FLAT IRON, SKIRT, PORTERHOUSE, T-BONE, TOP SIRLOIN 


thickness rare 120°-130° md. rare 130°-140° medium 140°-150° 
% inch First Side: 6 minutes 9 minutes 9 minutes 
Second Side: 5 minutes 5 minutes 7 minutes 
linch First Side: 9 minutes 10 minutes 10 minutes 
Second Side: 6 minutes 7 minutes 8 minutes 
1% inch First Side: 9 minutes 10 minutes 10 minutes 
Second Side: 7 minutes 8 minutes 9 minutes 
1⁄2 inch First Side: 10 minutes TI minutes 12 minutes 
Second Side: 8 minutes 9 minutes 11 minutes 

FILET MIGNON, BEEF TENDERLOIN STRIPS AND SEASONED STEAKS 

1% inch First Side: 5 minutes 6 minutes 7 minutes 
Second Side: 4 minutes 5 minutes 5 minutes 
1⁄2 inch First Side: 6 minutes 7 minutes 7 minutes 
Second Side: 5 minutes 5 minutes 7 minutes 
1% inch First Side: 7 minutes 8 minutes 9 minutes 
Second Side: 5 minutes 7 minutes 7 minutes 


Cooking times listed are for fully thawed steaks. These are suggested guidelines only. Actual times may vary depending 
on individual kitchen equipment. We highly recommend using a meat thermometer for additional accuracy. 
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INDOOR COOKING CHART 


INSTRUCTIONS FOR PRE-HEATED OVEN BROILER: 

Bring thawed steaks to room temperature. Sprinkle generously with our Original Steak 
Seasoning, included in your shipment. Place on broiler pan, 4" from heat source and refer 
to the times listed in the chart below. Remove from oven 5° before desired doneness and 
allow meat to rest 5-10 minutes before serving. Juices will be absorbed into the meat and 
bring meat up to desired temperature. 


NOTE: On electric ranges, leave the oven door ajar when broiling. On gas ranges, the door should remain closed. 
Consult your owner’s manual for specific broiling guidelines. 


TOP SIRLOIN OR RIBEYE STEAKS 
thickness rare 120°-130° md. rare 130°-140° medium 140°-150° 


linch First Side: 4 minutes 5 minutes 6 minutes 
Second Side: 3 minutes 4 minutes 3 minutes 


1% inch First Side: 5 minutes 6 minutes 7 minutes 
Second Side: 4 minutes 3 minutes 6 minutes 
FILET MIGNON OR BEEF TENDERLOIN STRIPS 


linch First Side: 6 minutes 7 minutes 8 minutes 
Second Side: 5 minutes 6 minutes 7 minutes 


1⁄2 inch First Side: 7 minutes 8 minutes 9 minutes 
Second Side: 6 minutes 7 minutes 8 minutes 
KANSAS CITY STRIPS, FLAT IRON, FLANK OR SKIRT STEAKS 


1inch First Side: 4 minutes 5 minutes 6 minutes 
Second Side: 3 minutes 4 minutes 5 minutes 


1⁄2 inch First Side: 5 minutes 6 minutes 7 minutes 
Second Side: 4 minutes 5 minutes 6 minutes 


BONE-IN STEAKS 


linch First Side: 7 minutes 8 minutes 9 minutes 
Second Side: 5 minutes 6 minutes 7 minutes 


1⁄2 inch First Side: 8 minutes 9 minutes 10 minutes 
Second Side: 6 minutes 7 minutes 8 minutes 


Cooking times listed are for fully thawed steaks. These are suggested guidelines only. Actual times may vary depending 
on individual kitchen equipment. We highly recommend using a meat thermometer for additional accuracy. 


MARINATED OR RUBBED BEEF PRODUCTS & ROASTS 


These amazingly flavorful dishes are prepared the same way you would cook our 
non-marinated products. Just follow the applicable non-marinated directions for 
each product. For broiling instructions refer to the chart above. We recommend 
all marinated products be at least 4" from heat source. If they are too close to the 
heat source, they may flame up. 


For grilling, refer to the chart on the opposite page. Our roasts are available in 
different sizes, so cooking instructions are approximate. Chefs all over the world 
use meat thermometers for best results and to ensure proper doneness. We 
suggest you use one at home as well. 


GROUND BEEF PRODUCTS 


We recommend that all ground beef products be cooked to an internal temperature 

of at least 160°F. 

See FOR MORE RECIPES & COOKING TIPS 
VISIT KANSASCITYSTEAKS.COM 
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FREQUENTLY ASKED QUESTIONS 
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What if there isn't any dry ice in the 
cooler? 


All shipments are sent in styrofoam 
insulated coolers with dry ice. It is 
possible and quite common to have 
no dry ice remaining in the insulated 
cooler when your meats arrive. If this 
is the case you need not be concerned. 
As long as the product feels cool to the 
touch, the quality has not diminished. 
You may refreeze for up to 1 year if 
the product remains in the original 
Cryovac® packaging or refrigerate the 
product for serving within 7 days. 


Cryovac® is a registered trademark of 
Cryovac®, Inc. 


If my steaks arrive partially thawed, are 
they still good? 


Yes, as long as the product feels 
cool to the touch, the quality is not 
diminished, and you can refrigerate 
or refreeze until you are ready to eat 
them. Lobster tails, fish and chicken 
should not be refrozen. If they arrive 
warm to the touch, contact Customer 
Service immediately. The toll free 
number is 1-800-524-1844. 


What do I do with the dry ice that is in 
the cooler? 


Do not touch the ice with your bare 
hands. You may leave it in the cooler 
and place the cooler outside. The ice 
will evaporate within 24 hours. 


What if my steaks are a brown color? 


A deep brown color is common when 
the oxygen has been removed from 
the packaging. Once the product is 
thawed and the meat is re-exposed to 
air, it will return to a red color. 


What items should not be refrozen once 
thawed? 


Chicken, lobster tails and shrimp should 
not be refrozen once thawed; however, 
if they are cool to the touch upon 
receipt, they can be refrigerated for up 
to seven days and cooked normally. 
Crabcakes are okay to be refrozen. 
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Why is it okay to refreeze the meat? 


If the beef products are cool to the 
touch upon arrival, it is fine to refreeze 
the meat. The technology behind the 
way we vacuum package our meat 
allows for this by not letting oxygen 
penetrate the film. 


What is the difference between Prime 
and Choice cut meats? 


Less than two percent of all beef 
produced in the United States will 
earn the PRIME designation. The word 
"prime" is a quality grade given by 
the U.S.D.A. to describe the highest 
quality beef in terms of tenderness, 
juiciness and flavor. PRIME grade 
is given based on a combination of 
marbling and maturity. Marbling (or 
flecks of fat within the meat) adds 
flavor, and younger beef produces 
the most tender meat. Therefore, the 
"prime" grade will be given to meat 
that comes from the youngest beef 
with the most abundant marbling 
CHOICE grade will be given to meat 
that comes from very young beef 
with moderate marbling, but not as 
much marbling as meat that has been 
graded prime. 


How long will my steaks last in the 
freezer? 


For optimum taste and tenderness, we 
recommend using your steaks within 
6 months. This does not mean the 
steaks are spoiled after six months. 
The steaks will still be of exceptional 
quality for up to a year after receiving 
them. 


What does aging mean? 


We use an aging process referred to 
as "wet aging.” This process allows 
the meat to naturally age, in a sealed 
Cryovac® package in a climate 
controlled environment for up 
to 28 days. This allows the meat 
to marinate in its own juices and 
become very tender. 
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ADD-ON SIDE DISHES 


Our delicious side dishes are crafted to 
complement all our entrées, whether 
it's beef, seafood, poultry or pork. Mix 
and match to find your perfect meal. 
For best results, cook all sides from 
frozen, and follow the instructions 
below. Please refrigerate or freeze 
upon receipt. Refrigerated shelf-life is 
4 days. Frozen shelf-life is 9 months. 

If a side is not listed below, check our website 
for cooking instructions. 

TWICE BAKED POTATOES: Remove 
from packaging. For 8 oz. potatoes, 
microwave 3-4.5 minutes. Or bake in a 
preheated 400°F oven for 40 minutes, 
until tops are brown. For 5 oz. potatoes, 
microwave 2-2.5 minutes or bake for 
25 minutes in a preheated 400°F oven. 


MASHED POTATOES WITH PORCINI 
MUSHROOMS & CHEESE: Remove lid 
and cover with foil. Preheat the oven to 
350°F and bake for 25 to 30 minutes. 
Or microwave, without foil, on high for 
2-3 minutes, stir and continue heating 
until warmed through. 


SWEET POTATOES WITH BUTTER 
RUM: Preheat oven to 375°F. Remove 
plastic wrap, and place tray on a lined 
baking sheet. Bake for 40 minutes & 
stir. Bake for an additional 10 minutes. 


CREAMED CORN: Cook covered with 
foil at 325°F for 30 minutes. Uncover, 
stir and finish baking for 10 to 15 
minutes. 


CREAMED SPINACH: Remove cover 
and bake at 350°F for 40 minutes. Stir, 
transfer to serving dish and serve, or 
serve directly from container. 


MACARONI & CHEESE: Remove 
plastic covering and bake at 350°F for 
30-35 minutes. Transfer to a serving 
dish or serve in container from oven to 
the table. 


CARROTS WITH MAPLE GLAZE: 
Preheat oven to 375°F. Remove plastic 
wrap, place oven-safe tray on baking 
sheet and bake for 40-45 minutes or 
until completely baked through. 


LOBSTER MAC & CHEESE OR GLUTEN 
FREE LOBSTER MAC & CHEESE: Keep 
frozen until ready to use. Thaw in 
refrigerator overnight. Pre-heat oven 
to 375°F. Remove plastic wrap and 
wax board. Place shells on baking 
sheet and bake for 40 minutes or until 
bubbly. Frozen shelf-life is 9 months. 
(Alternate thawing: Remove plastic wrap and 
lid. Microwave on Automatic Defrost for 10 
minutes.) 

BROCCOLI & CAULIFLOWER: Preheat 
oven to 375°F. Remove plastic wrap, 
place oven-safe tray on baking sheet 
and bake for 45-50 minutes or until 
completely baked through. 


KC STEAK FRIES: Preheat oven to 
450°F. Spread frozen fries in a single 
layer on baking sheet. Bake 18-20 
minutes for a half sheet, 22-24 minutes 
for a full sheet, turning fries half way 
through. Remove from oven and serve. 


To deep fry, pour vegetable oil into 
fryer. Do not fill to top. Preheat to 
375°F. Carefully add frozen fries. Cook 
4-6 minutes. Remove from fryer, drain 
on paper towels and serve. 


GREEN BEANS IN A MUSHROOM 
CREAM SAUCE OR BRUSSELS 
SPROUTS IN DATE GLAZE: Preheat 
oven to 375°F. Remove plastic wrap, 
and cover tray with foil. Place tray ona 
lined baking sheet, and bake for 45-50 
minutes. 


FLAVORED BUTTERS: A pat of our 
flavored butter melts and blankets a 
steak (or seafood) with a glossy finish 
speckled with flavorful herbs. Now you 
can try a variety of flavors like Porcini 
Sage, Tuscan Herb, Black Truffle, 
Scampi, Honey Orange, Roasted Garlic 
or Sea Salt & Peppercorn. 


Our butters are shipped frozen. Once 
thawed, they’re fresh for three months 
if refrigerated, or they can be refrozen. 
Butter portion will vary per steak, but 1 
ounce is usually generous. 


FILET MIGNON 
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HOW TO PREPARE 


Filet Mignon is so tender that it should 
never be cooked beyond medium-rare. 
The longer you cook it, the less tender 
and drier it becomes. Filet Mignon is a 
thick steak, so grill the sides as well as 
the top and bottom. 


Cutting into the meat to check 
doneness lets juice escape. Use the 
touch method. Touch the meat. If it 
feels soft and leaves an imprint, it is 
rare. If it is soft but slightly resilient, it 
is medium-rare. When it feels firm, it is 
overdone. 


Refer to the charts on pages 4-5 for 
cooking times and temperatures. 


PAN ROASTED FILET 
MIGNON WITH WILD 
MUSHROOM CREAM 


Serves 6 
6 (8 oz.) Filet Mignon 
1 tbsp. butter 
2 shallots, diced 
1 lb. morel mushrooms 
2 tsp. Dijon mustard 
1tsp. fresh thyme, finely chopped 
V4 cup brandy 
1 tbsp. Worcestershire sauce 
Y2 cup beef stock 
Y2 cup heavy cream 
1 tsp. parsley, finely chopped 
2 tbsp. créme fraiche 


Season steaks with enclosed 
seasoning packet and cook to desired 
doneness (see cooking chart on 
pages 4-5). Remove steaks to rest 
and begin making sauce. 


Sauté diced shallots in butter until 
soft. Add mushrooms and cook until 
soft. Mix in mustard, Worcestershire 
and thyme. Add brandy and beef 
stock, then reduce by half. Add heavy 
cream and reduce by half again. Turn 
off heat and let stand for 1 minute. 
Stir in parsley and créme fraiche. 
Spoon over steaks and serve. 
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ORIGINAL STEAK 
SEASONING 


Leave your salt and pepper on the 
table - this is the only seasoning you'll 
need for great tasting steaks, burgers, 
and so much more. 1 oz. packets. 


IT’S NOT JUST STEAK 
SAUCE 


The great thing about our steaks is that 
they don’t really need sauce. The great 
thing about this sauce is that its savory 
blend flavors so much more than steak! 


BEEF WELLINGTON 


From Frozen: Preheat the oven to 
400°F. Prepare sheet pan by covering 
with foil or parchment paper. Spray foil 
or paper with non-stick cooking spray. 
Place pan in preheated oven for 10 
minutes without beef. 


Remove hot pan from oven and place 
frozen Beef Wellington on pan. Return 
to oven and bake for about 36-38 
minutes for medium rare, or 38-40 
minutes for medium. For best accuracy, 
use a meat thermometer. 


Remove Wellingtons from oven; let 
stand for 5 minutes before removing 
from sheet pan. Use caution when 
removing from pan to prevent cracking 
the pastry. 


For best results, we do not recommend pre- 
paring Beef Wellinton from thawed. 


J> FOR MORE RECIPES & 
COOKING TIPS VISIT 
KANSASCITYSTEAKS.COM 
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KOBE WAGYU BEEF 


HOW TO PREPARE 


Since Kobe is a very rare cut made 
specifically for full flavor, it is best 
enjoyed rare to medium rare. The 
intense marbling releases its flavor best 
when cooked quickly over high heat. 
This will ensure the inside stays red and 
juicy while the outside becomes crisp. 
Over cooking will not allow the natural 
flavor to work its magic. A Kobe steak 
cooked well done will erase all of the 
benefits of having such a unique and 
special cut. 


GRILLED KOBE FILET 
MIGNON WITH BLUE 
CHEESE FLAN 


Serves 4 


4 (5 oz.) Kobe Filet Mignon 
1 cup heavy cream 

4 oz. blue cheese 

1 egg plus 2 yolks 

salt and pepper 


Bring heavy cream to a boil and pour 
into a blender over blue cheese. With 
the blender running, add 2 yolks, the 
egg and mix until smooth. Season to 
taste. 


Pour mixture evenly into four 4 oz. 
oven safe ramekins that have been 
oiled or sprayed with pan spray on 
the inside. Bake in a water bath at 
350°F for twenty minutes or until set. 


Remove from oven and water bath, 
the flan can either be served warm or 
cold, they can also be cooked ahead 
of time and reheated. To plate, runa 
paring knife between the flan and the 
ramekin and turn out onto a plate. If it 
sticks, tap the edge of the ramekin on 
the plate gently until it releases. 


Season filets on both sides with salt 
and pepper. Grill to desired doneness 
and serve with flan on the side. 
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2 FILET APPETIZERS 
SERVES 10 


STEAK TARTARE 


2 (6 oz.) Kobe Filet Mignon 

4 anchovy filets, packed in oil 
4 tsp. capers 

2 tbsp. Dijon mustard 

3 tbsp. red onion, finely minced 
1 tbsp. parsley, chopped 

2 egg yolks 

salt and pepper 


Finely chop the filet until evenly 
minced and set aside. Combine the 
anchovy, capers and mustard and mix 
in a mortar and pestle or mash with 
the back of a fork until formed into a 
paste. Mix in the onion, parsley and 
yolks. Stir to combine. 


Season the meat with salt and pepper 
and mix with the anchovy mixture. 
Serve with toast or crackers. 


BEEF CARPACCIO 


2 (6 oz.) Kobe Filet Mignon, frozen 
sea salt, good quality 

freshly cracked pepper 

truffle oil 

1 tbsp. lemon juice 

1 cup arugula leaves 


Using a slicer, shave the filet as thinly 
as possible, placing the frozen slices 
right onto the serving plate. Have 

an idea of the plating arrangement 
before you start, once the meat 
thaws, you won't be able to move it. 


Season with the salt and pepper and 
drizzle with the truffle oil. Toss the 
arugula with the lemon juice and 
some salt, pepper and truffle oil and 
mound in the center of the carpaccio. 
Serve with toast or crackers. 


Note: Consuming raw or undercooked 
foods may lead to food borne illness. 
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KANSAS CITY STRIP STEAKS 


HOW TO PREPARE 


Preheated Oven Broiler: Bring thawed 
steaks to room temperature. Sprinkle 
generously with seasoning. Place on 
broiler pan 4" from heat source. 


On the Gril: Bring thawed steaks 
to room temperature. Sprinkle with 
seasoning. Sear steaks over maximum 
heat: on a pre-heated charcoal grill, sear 
1 minute each side; on a pre-heated gas 
grill, sear 2 minutes each side. Reduce 
heat to medium, move to indirect heat 
and continue grilling until done. 


We recommend removing steaks 
from either heat source when the 
internal temperature (using a meat 
thermometer) reaches 5° below the 
desired doneness (refer to chart on 
page 12), Allow meat to rest 5-10 
minutes before serving. 


BOURBON BUTTER PECAN 
STRIP STEAK 


Serves 4 
4 (10 oz.) KC Strip Steaks 
1 cup bourbon 
Y2 cup pecans, shelled 
3 tbsp. butter 
1 tbsp. shallot 
salt and pepper 


Preheat a heavy bottom or cast iron 
pan. Season steaks and cook on high 
heat about 6 minutes per side for 
medium. While steaks are cooking, toast 
pecans in 400°F oven for 4 minutes. 


Remove steaks from pan. Take pan 
off burner while adding bourbon. 
Return to flame, reducing the liquid 
to % cup. Liquid may flame up at this 
point, which is okay. 


Add shallots, cook 1 minute. Add 
pecans and remove from heat. Add 
butter in 6 pieces and swirl the pan 
until melted. Divide sauce evenly over 
the steaks and serve. 


Note: Never add liquor to a hot pan over a flame 
as it may ignite. Never add liquor straight from the 
bottle. The flame may travel up the pouring liquid. 


888 527 8325 | 


eessesesosocososooooooossosoessosseooosocooesososoooeseososoecoossescocesooooooseoososesesososocosecososooosecosee 


BLACK PEPPER COFFEE 
STRIP STEAK 


Serves 4 
4 (10 oz.) KC Strip Steaks 
2 tbsp. black peppercorns 
2 tbsp. coffee beans 
salt to taste 


In a coffee grinder or use a mortar 
& pestle to grind coffee and pepper 
to an even coarse consistency. Rub 
on both sides of steaks and let rest 
for one hour. Season with salt; cook 
to medium on a hot grill, about 6 
minutes per side, rotating a quarter 
turn every three minutes to create 
cross hatch grill marks. The smoke 
gives an added depth to the coffee 
and pepper aromas. 


Alternate method: In a hot pan, sear 
strips about 6 minutes on each side, or 
until medium. Remove and deglaze pan 
with 1 cup cold coffee. Reduce coffee 
to Y% cup and whisk in 1 tbsp. cold 
butter and a dash of Worcestershire 
sauce, serve with the steaks. 


STEAK RUSTICA 


Serves 4 
4 (10 oz.) KC Strip Steaks 
4 lemons 
4 slices of rustic Italian bread 
extra virgin olive oil 
sea salt and fresh ground pepper 


Season both sides of strips with salt 
and pepper. Grill over high heat, see 
chart on page 4. 


While steaks are cooking, grill bread 
until toasted on both sides. Slice 
lemons, discarding ends and grill 
about 2 minutes on each side. Set 
both items to the side. 


Let steaks rest 5 minutes. Slice each at 
a 45° angle, fan out on top of bread. 
Sprinkle sea salt on meat and drizzle 
with olive oil. Squeeze lemon slices on 
top of each steak and place them on 
top as a garnish. 
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RIBEYE STEAKS 
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HOW TO PREPARE 


Preheated Oven Broiler: Bring thawed 
steaks to room temperature. Sprinkle 
generously with seasoning. Place on 
broiler pan 4" from heat source. 


On the Gril: Bring thawed steaks 
to room temperature. Sprinkle with 
seasoning. Sear steaks over maximum 
heat: on a pre-heated charcoal grill, sear 
1 minute each side; on a pre-heated gas 
grill, sear 2 minutes each side. Reduce 
heat to medium, move to indirect heat 
and continue grilling until done. 


We recommend removing steaks 
from either heat source when the 
internal temperature (using a meat 
thermometer) reaches 5° below the 
desired doneness (refer to chart on 
page 12), Allow meat to rest 5-10 
minutes before serving. 


GRILLED RIBEYE 
WITH PANCETTA BUTTER 


Serves 4 
4 (10 oz.) Ribeye Steaks 
2-3 slices pancetta (or bacon) 
1 stick unsalted butter, softened 
1 tbsp. chopped shallot 
V4 tsp. chopped garlic 
1 tsp. chopped parsley 
juice and zest of 1 lemon 
salt and freshly ground pepper 


Cook pancetta in a pan, saving 
rendered fat. After it's cooled, chop 
pancetta and mix with reserved fat 
and butter in a bowl. Add shallot, 
garlic, parsley, lemon juice and zest. 
Mix and season with salt and pepper 
to taste. Place on parchment paper or 
plasic wrap, rolling to create a tube. 
Put in refrigerator until ready to use. 


Grill steaks to desired doneness, see 
chart on pages 4-5. Let steaks rest 
for 5 minutes. Remove butter tube 
from refrigerator and slice, placing a 
palette of butter on each steak. 


Note: Leftover butter will keep in the freezer 
for 3 months and is also delicious when 
served with chicken, fish or eggs. 
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GRILLED BONE-IN RIBEYE 
STEAKS WITH ARUGULA & 
ROASTED TOMATO SALAD 


Serves 4 
4 (18 oz.) bone-in Ribeye Steaks 
20 cherry tomatoes 
1tsp. Dijon mustard 
1 tbsp. shallots, minced 
1 tbsp. balsamic vinegar 
5 tbsp. extra virgin olive oil, 
divided 
2 cups arugula 
salt and pepper to taste 


Preheat grill to high. Bring ribeyes 

to room temperature. Season steaks 
with salt and pepper or with enclosed 
seasoning packet. 


Preheat oven to 350°F. Slice cherry 
tomatoes in half. Drizzle with 2 tbsp. 
olive oil, season with salt and pepper; 
toss to coat. Place on a sheet pan and 
roast in oven for 15 minutes. Remove 
from oven and set aside. 


To make the dressing, whisk together 
Dijon mustard, shallots and balsamic 
vinegar in a small bowl. Season with 
salt and pepper and slowly drizzle 3 
tbsp. extra virgin olive oil to combine. 


Grill ribeyes to desired doneness (see 
cooking chart on page 4). Remove 
from grill and let rest for 10 minutes. 


While steaks are resting, place 
arugula and tomatoes in medium 
sized bowl, and toss with balsamic 
vinaigrette. To serve, place salad on 
large platter or on individual plates 
and top with grilled ribeye steaks. 


BEEF TENDERLOIN ROAST 
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HOW TO PREPARE 


More commonly known as beef 
tenderloin, but also known as 
Chateaubriand, this elegant roast is 
perfect for family gatherings because 
it’s not only tender and delicious, it’s 
absolutely gorgeous too! 


Thaw roast in refrigerator for at 
least 2 days. Season with The Kansas 
City Steak Company Original Steak 
Seasoning Cif included in your order*), 
rubbing evenly over surface of roast. 
Place meat fat side up on a rack in 
a shallow roasting pan. Do not add 
water or cover. Roast in 450°F oven 
until the meat thermometer inserted 
into the center of the roast registers an 
internal temperature of 135° (about 30 
minutes). Beef tenderloin is best when 
cooked to rare to medium doneness. 
Well done is not recommended 
because the meat becomes dry and 
has less flavor. Allow roast to rest for 
10 minutes before slicing. 


*Some roasts are pre-seasoned and 
will not include seasoning packets in 
your shipment. 


**Our roasts are available in various 
sizes so cooking times are approximate. 
We suggest using a meat thermometer 
to ensure proper doneness. 


HOW TO MEASURE DONENESS 
USING INTERNAL TEMPERATURES 
rare medium rare medium 


120°-130°F 130°-140°F 140°-150°F 
Note: Temperatures given are 5 to 10 de- 


grees below desired temperature because 
the roast will continue to cook for some 
time after removal from the oven. Always 
let meat rest after cooking for 10 to 15 
minutes before serving. 
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CHATEAUBRIAND WITH 
CHERRY MOUSTARDA 


Serves 4 
2 tosp. clarified butter 
1 onion, sliced thinly 
2 cups fresh cherries, 
pitted and halved 
1⁄3 cup sugar (or to taste) 
Yo cup water (or as needed) 
3 tbsp. whole grain mustard 
2 tbsp. apple cider vinegar 
1 (32 oz.) Beef Tenderloin Roast 
salt and pepper 
1 tbsp. butter 


In a small fry pan over low heat, 
caramelize the onions in butter; this 
can take up to 45 minutes. Set aside. 


In a saucepan, cook cherries with the 
sugar and water, about 20 minutes, 
until they soften and the natural 
pectin begins to thicken the mixture. 
Add the mustard, vinegar and onions, 
and check the seasoning. If the 
mixture is too tart, add more sugar 
or honey; if too sweet, add more 
vinegar. The mixture can be made 
ahead of time and served warm or 
cold. It will keep for several days in 
the refrigerator. 


Season roast with salt and pepper. 
Sear in the clarified butter in a hot 
pan. Place pan in a pre-heated 400°F 
oven and roast for 30 minutes or until 
internal temperature registers 130°F 
using a meat thermometer. Remove 
from oven and pan, resting roast for 
10 to 15 minutes. Serve with cherry 
moustarda. 
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BEEF TENDERLOIN ROAST 
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SPINACH AND GOURNAY 
CHATEAUBRIAND ROULADE 


Serves 4 
1 (32 oz.) Beef Tenderloin Roast 
4 cups fresh spinach, 
washed and de-stemmed 
1 large shallot, minced 
1 clove garlic, minced 
8 oz. Gournay cheese 
(or any crumbly cheese) 
1 tbsp. butter 
salt and pepper 


On a large cutting board, place roast 
so that the long sides are to left and 
right and the small end is facing 

you. With a sharp knife, make a cut 
down the right side, % inches in from 
the edge and stop % inch from the 
bottom, be careful not to cut through 
the roast. Turn the roast a quarter 
turn and make another cut. Repeat 
this process until you have “unrolled” 
the roast like you would a sleeping 
bag, it should lay in one flat, even 
rectangle. 


Sauté shallot in butter until just 
tender. Add garlic and cook for one 
minute. Add spinach and cook until 
wilted. Set aside to drain. While the 
spinach is draining, season inside of 
roast with salt and pepper. Spread 
cheese evenly across the inside of the 
roast. 


Once the spinach has drained, 

spread it evenly over the cheese and 
proceed to roll the roast back into its 
original shape, like a sleeping bag. Tie 
the roast in three places with kitchen 
twine. 


In a heavy bottom pan, sear the roast 
on all sides and place in a pre-heated 
400°F oven for 30 minutes or until 
an internal thermometer inserted into 
the center of the roast registers an 
internal temperature of 130°. Remove 
roast from oven and let rest 10 to 

15 minutes. Remove twine, slice and 
serve. 
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CHATEAUBRIAND WITH 
WILD MUSHROOM CREAM 
SAUCE 


Serves 4 
1 (32 oz.) Beef Tenderloin Roast 
Y2 cup dried morel mushrooms 
Y2 cup dried porcini mushrooms 
1 cup heavy cream 
1 tbsp. butter 
1 tbsp. chopped shallot 
V4 tsp. chopped garlic 
1 cup white wine 
2 cups beef stock 
salt and pepper 


Take half of the morels and half of the 
porcinis, and grind into a fine powder 
in a clean coffee grinder. Take half 

of this mixture, plus salt and pepper, 
and coat entire roast. Set aside. 


Take remaining mushroom powder 
and bring to a simmer in a saucepan 
with cream. Remove from heat. 


Take the remaining half of the whole 
mushrooms, place in a bowl, cover 
with boiling water and let sit 10 
minutes. Remove and chop roughly, 
saving one cup of the liquid. 


In a saucepan sweat the garlic and 
shallot in the butter. Add the white 
wine to the shallots and reduce 
until almost dry. Add beef stock 
and reduce by half. Add one cup of 
the mushroom liquid and reduce by 
half. Add cream and reduce by half. 
Season with salt and pepper and 
strain through a fine meshed sieve. 
Add reconstituted mushrooms. 


While white wine is reducing, sear 
roast on all sides in a separate 
pan. Place in a 400°F oven for 
30 minutes or until temperature 
inserted into the center of the roast 
registers an internal temperature of 
130°. Remove roast from the oven 
and let rest for 10 to 15 minutes. 
Slice and serve with the mushroom 
cream sauce. 
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PRIME RIB ROAST 
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HOW TO PREPARE 


Thaw roast in refrigerator for at 
least 3 days before preparing. Place 
meat, fat side up, on rack in a shallow 
roasting pan. Season with The Kansas 
City Steak Company Original Steak 
Seasoning (if included in your order*). 
Rub evenly over surface of netted 
roast, leaving netting on while cooking. 
Do not add water or cover. Roast in 
375°F oven until meat thermometer 
inserted into the center of the roast 
registers an internal temperature of 
130° (approximately 1 to 1⁄2 hours) for 
medium-rare or 140°F (approx. 1⁄2 to 2 
hours) for medium.** Cover roast with 
aluminum foil and allow to stand 15 to 
20 minutes. Remove netting and trim 
excess fat before carving. 

*Some roasts are pre-seasoned and will not 
include seasoning packets in your shipment. 


**Our roasts are available in various sizes so 
cooking times are approximate. We suggest 
using a meat thermometer to ensure proper 
doneness. 


HERB CRUSTED PRIME RIB 


Serves 8-10 
1 (4.5 - 5 Ib.) Prime Rib Roast 
V4 cup fresh sage, chopped 
V4 cup fresh rosemary, chopped 
2 tosp. fresh thyme, chopped 
4 garlic cloves, finely chopped 
3 tbsp. extra virgin olive oil 
1 tbsp. salt 
1 tsp. ground pepper 


Preheat oven to 400°F. In a bowl, mix 
herbs, garlic and olive oil. Rub herb 
mixture over roast. Season generously 
with salt and pepper. Place roast in 
shallow roasting pan and roast in the 
oven for 15 minutes at 400°F. Then 
lower temperature to 325°F, roasting 
until meat thermometer inserted 

into the center of the roast registers 
an internal temperature of 125° for 
medium rare, about 1 hour and 15 
minutes. Remove from oven, cover 
with foil and allow to rest for 15 minutes. 
Remove netting before carving.. 


888 527 8325 | 


cece ccccccceccecces 


sesssososcsosososossoososoesosesscessssesoosososoososossessoocososoccoccocosessesoososecooosoosoocesossccsooooososeossosscceosesoosooosoo 


PORCINI ANCHO DUSTED 
PRIME RIB ROAST WITH 
RED WINE & MUSHROOM 
REDUCTION 


Serves 8-10 
1 (4.5 - 5 Ib.) Prime Rib Roast 
salt and freshly ground pepper 
3 oz. dried porcini mushrooms 
Y4 cup ancho chili powder 
1 tbsp. garlic powder 
V2 tbsp. onion powder 
Y2 tbsp. paprika 
1 cup red wine 
1 cup sliced mushrooms 
6 - 8 tbsp. butter, cold 
Y2 cup reserved liquid from roast 


Place dried porcinis in a blender, and 
process until they are a fine powder. 
Combine chili powder, garlic powder, 
onion powder, and paprika with 
powdered porcinis. Rub prime rib 
roast liberally with salt and pepper, 
then apply mushroom rub. 


Roast in a 350°F oven until the meat 
thermometer inserted into the center 
of the roast registers an internal 
temperature of 120° for rare or 150° 
for medium rare Remove from oven, 
cover with foil for 30 minutes. Raise 
oven temperature to 500°F. 


While roast is resting, separate out 

Y2 cup of liquid from the roast, 
straining off the fat, and set aside. 
Over high heat, pre-heat a sauté 

pan, add 1-2 tbsp. butter, and add 
mushroom mixture. Sauté until brown. 


Deglaze pan with red wine and 
reserved roast liquid. Reduce by half, 
or until slightly thickened. Pull pan off 
heat, and whisk in cold butter, until 
sauce becomes shiny. Taste and adjust 
seasoning with salt and pepper. Keep 
sauce barely warm, sq it doesn't break. 


Remove foil from roast, and put into 
500°F oven for about 10 minutes, until 
it is caramelized. Remove from oven, 
discard netting, slice and serve with 
sauce. 
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RACK OF LAMB 


cooked. 


would serve. 


LEG OF LAMB 


standing. 


FOR MORE RECIPES & 
COOKING TIPS VISIT 
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Mild, lean, and tender are words that 
not only describe the lamb flavor and 
texture - but also depict the way in 
which our lamb was bred and raised. 
Lamb should be juicy and tender when 


From Thawed: Thaw in refrigerator 
for 24 hours. When ready to prepare, 
preheat oven to 325°F. Remove 
lamb from packaging and place rack 
in a foil lined roasting pan. A meat 
thermometer is the best guide for 
checking the doneness of lamb. Insert 
into the center of the rack of lamb and 
cook until the internal temperature 
registers 145°F for medium-rare; 160°F 
for medium; 170°F for well done. The 
meat will continue to cook slightly 
upon standing, so remove lamb at a 
lower degree of doneness than you 


From Thawed: Thaw in refrigerator for 
48 to 72 hours. When ready to prepare, 
preheat oven to 325°F. Remove leg 
from packaging (leave tied during 
cooking) and place on a rack in an 
open, shallow pan, fat side up. Bake 
for approximately 25-30 minutes per 
pound (for medium rare). Remove from 
oven and cover for about 10-15 minutes 
before carving. Internal temperature 
will rise about 5-10 degrees upon 
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PREMIUM AMERICAN LAMB 
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ROSEMARY & GARLIC 
ROAST LEG OF LAMB 


Serves 8-10 
1 (6-7.5 Ib.) Leg of Lamb, bone-in 
Ys cup fresh lemon juice 
8 garlic cloves, minced 
3 tbsp. rosemary leaves, chopped 
] tbsp. salt 
2 tsp. ground pepper 
1 cup fresh herbs, chopped 
rosemary, chives, parsley 
2 cups diced onions 
2 cups chicken stock 
1 cup red wine 


Preheat the oven to 400°F. 


Using your hands, rub the lamb all 
over with the lemon juice. Pat the 
garlic and rosemary evenly all over the 
surface of the meat. Season the meat 
with the salt and pepper and place in 
a roasting pan. Roast for 30 minutes. 
Reduce the oven temperature to 
350°F and continue to cook for about 
one hour longer for medium-rare, or 
until a meat thermometer inserted 
into the center of the roast registers 
about 145°F to 150°F (be careful that 
the thermometer does not touch the 
bone.) Remove leg of lamb from pan 
and allow to rest for 10 to 15 minutes 
before carving. 


Position the roasting pan over your 
stove burners. Add mixed herbs and 
onions to pan, and stir to combine 
with pan drippings. Add chicken stock 
and wine to deglaze the pan, scraping 
the bottom with a wooden spoon to 
release any fond. Reduce over high 
heat until sauce consistency. Strain 
before serving, if desired. Slice leg of 
lamb and serve with sauce drizzled 
over the top. 


HEART HEALTHY STEAKS 


CERTIFIED BY THE 
AMERICAN HEART 
ASSOCIATION 


Want steaks that are packed with 
flavor AND a nutritious choice? These 
boneless Kansas City Steak Company® 
steaks are extra lean, heart-healthy 
and certified by the American Heart 
Association, aged up to 28 days, hand- 
trimmed and contain no MSG or other 
additives or preservatives. They’re 
simply lean, healthy, flavorful steaks. 
Combine with some veggies and enjoy 
a wholesome, flavorful meal! 


m™\ Diets low in saturated 
fat, cholestero/ 
Heart and total fat may 
Association | reduce the risk of 
CERTIFIED), ^eart disease. Heart 
Meets Criteria For | disease is dependent 
Heart-Healthy Food f upon many factors, 
| including diet, a family 
' history of the disease, 


American 


elevated blood LDL 
“a cholesterol levels, and 
ee physical activity. 
The American Heart Association 
established the Heart-Check mark 


in 1995 to give consumers an easy, 
reliable system for identifying heart- 
healthy foods as a first step in building 
a sensible eating plan. Over 800 
products that bear the Heart-Check 
mark have been screened and verified 
by the association to meet criteria for 
heart-healthy foods. 


To learn more about the Heart-Check 
mark, and to see a complete list of 
certified products and participating 
companies, visit heartcheckmark.org. 
Only the boneless beef top sirloin steaks 


qualify for certification by the American Heart 
Association, not recipes shown. 


American Heart Association certification 
does not apply if Kansas City Steak Company 
Original Steak Seasoning is used, due to the 
increase in sodium level. 
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HEART HEALTHY STEAKS 


On the Grill: Bring steaks to room 
temperature and sear over maximum 
heat on charcoal grill, 1 minute each 
side; on gas grill, 2 minutes each side. 
Reduce heat to medium. Grill using 
times listed in chart on page 4. For 
medium rare, cook steaks to an internal 
temperature of approx. 135°F; for 
medium cook to an internal temperatur 
of approx. 145°F. For extra flavor, adda 
squeeze of lemon before serving. 


Grilling Machine: Preheat 5 minutes. 
Cook steaks with lid closed to desired 
doneness. 
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TIPS, STRIPS & TOP SIRLOIN 


BEEF TENDERLOIN TIPS 


Tenderloin tips are easy to prepare, 
just grill, broil or prepare on the 
stovetop. Add to salads or combine 
with rice and vegetables for a quick 
meal. Or brown them in olive oil and 
add them to a stew. They make great 
kabobs, alternating tips with onions, 
peppers, pineapple or whatever you 
like. Cooking time will vary, depending 
on the size of each tenderloin tip and 
the amount of beef you use. 


BEEF TENDERLOIN STRIPS 


Amazingly flavorful, our beef tenderloin 
strips are prepared the same way 
you would cook our non-marinated 
products. And most recipes don’t even 
require additional seasoning. 


Allow 24 hours to thaw in the 
refrigerator*. See chart on page 4 for 
grilling instructions. For broiling, see 
page 5. For a quick meal, combine 
tenderloin strips with rice or pasta and 
a vegetable of your choice. 


FAMILY FAVORITE RUB 
FOR TOP SIRLOIN 


Makes enough for 8 or more steaks 
V4 Cup coarse salt 
V4 cup dark brown sugar, packed 
V4 cup paprika 
3 tbsp. fresh ground black pepper 
1 tbsp. garlic powder 
1 tbsp. poppy seeds 
1 tbsp. dried onion flakes 
1 tsp. cayenne pepper 


Combine ingredients and mix well. 
Transfer to a covered jar. 


This rub will keep for several months. Shake 
or stir well before using. 
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HERBED BEEF SIRLOIN TIPS 
WITH PASTA MARGHERITE 


Serves 4 
1 lb. Beef Sirloin Tips 
V4 cup olive oil plus 1 tbsp. 
V4 cup balsamic vinegar 
1tsp. fresh parsley, chopped 
1tsp. fresh oregano, chopped 
salt and pepper to taste 
Ys red onion, julienned 
1tsp. fresh garlic, chopped 
Ya cup red wine 
1 large tomato, diced 
1 lb. penne pasta, cooked 
V4 cup low sodium beef broth 
V4 cup fresh basil, julienned 
1 lemon, juiced 


Combine 4 cup of olive oil, vinegar, 
parsley, oregano, salt and pepper. 
Pour over sirloin tios and marinate for 
1-2 hours. 


In a large sauté pan, heat 1 tbsp. olive 
oil over medium high heat. Drain tips 
and sear on all sides. Remove from 
pan. Add onions and garlic to pan, 
reduce heat to medium and sweat for 
3-4 minutes. 


Deglaze pan with red wine; reduce for 
2-3 minutes. Add tomatoes, cooked 
pasta and beef broth. Toss the 
mixture well. Add beef tips and fresh 
basil. Toss again and heat for 2-3 
minutes. Add fresh lemon juice and 
toss once more before serving. 


PORK CHOPS & OSSO BUCO 
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BERKSHIRE PORK CHOP 


This lean pork (also called American 
Kurobuta) is graced with fine streaks 
of marbling, making each cut sweet, 
tender and juicy. Traditional white 
pork can be bland and dry, but 
Berkshire Pork is much darker and 
much more flavorful. To preserve 
this cut’s tender, juicy flavor, thaw 
in refrigerator overnight, then cook 
either on the grill or in a grill pan until 
the internal temperature (using a meat 
thermometer) reaches 145°F. 


STUFFED PORK CHOP 


Our sophisticated chop is basted in 
butter and stuffed with bread cubes, 
bacon, crimini mushrooms, celery, 
onions, roasted garlic and spices. Allow 
to thaw in the refrigerator overnight. 


On the Grill: When grill is ready, place 
pork chop on foil. Cook covered 
over indirect heat for approximately 
30 to 35 minutes or until until the 
internal temperature (using a meat 
thermometer) reaches 145°F. Allow to 
rest 3 minutes before serving. 


Conventional Oven: Preheat oven 
to 350°F. Place chops on foil-lined, 
raised-edge baking sheet. Bake for 
approximately 35 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 145°F. 


Convection Oven: Reduce temperature 
by 25°F and follow guidelines for 
convection oven. 


Jp FOR MORE RECIPES & 
COOKING TIPS VISIT 
KANSASCITYSTEAKS.COM 
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OSSO BUCO WITH 
GREMOLATA 


Serves 4 
4 Veal Shanks 
flour as needed 
1 tbsp. olive oil 
1 tbsp. butter 
1% cup onions, %" dice 
¥3 cup carrots, 4" dice 
V3 cup celery, “%" dice 
Y2 tsp. dried marjoram 
Y2 cup dry white wine 
12 oz. tomatoes, diced 
3⁄4 cup veal stock 
salt and pepper to taste 
1 lemon peel, grated 
1 tbsp. fresh parsley, minced 
1 tsp. lemon zest, chopped fine 
2 garlic cloves, minced 


Preheat oven to 350°F. Tie each 
piece of veal around the perimeter so 
that the meat doesn't separate from 
the bone during cooking. Lightly dust 
the veal with flour. 


Heat a dutch oven, or other braising 
pan over medium high heat. Add oil 
and butter to brown veal on all sides. 
Remove veal from pan and reserve in 
warm place. 


Add onions, carrots, celery, garlic and 
marjoram to pan and cook until soft. 
Add wine, deglaze pan and reduce 
by half. Add tomatoes and stock; 
simmer 10 minutes. Season with salt 
and pepper. 


Return veal shanks to mixture, add 
lemon peel, cover pan and braise in 
the oven for about an hour or until 
tender. 


For gremolata, combine parsley, 
lemon zest and garlic. To serve, 
remove string on each shank, coat in 
sauce and sprinkle with gremolata. 
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VEAL CHOPS & CUTLETS 
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VEAL LOIN & RIB CHOP GRILLING CHART 


INSTRUCTIONS FOR PRE-HEATED GAS GRILL OR RED-HOT CHARCOAL: 
Bring thawed veal to room temperature. Season and sear over maximum heat. Reduce 
heat to medium, move veal to indirect heat. Continue grilling using the times listed in 
the chart below. Remove from grill 5° before desired doneness and allow meat to rest 
5-10 minutes before serving. 


thickness 
% inch 


rare 120°-130° md. rare 130°-140° medium 140°-150° 


First Side: 
Second Side: 


9 minutes 
7 minutes 


9 minutes 
5 minutes 


6 minutes 
5 minutes 


9 minutes 
6 minutes 


10 minutes 10 minutes 
7 minutes 8 minutes 


1% inch First Side: 9 minutes 10 minutes 10 minutes 
Second Side: 7 minutes 8 minutes 9 minutes 


First Side: 10 minutes 11 minutes 12 minutes 
Second Side: 8 minutes 9 minutes 11 minutes 


1% inch 


Cooking times listed are for fully thawed steaks. These are suggested guidelines only. Actual times may vary depending 
on individual kitchen equipment. We highly recommend using a meat thermometer for additional accuracy. 


VEAL LOIN CHOP : VEAL CUTLETS WITH A 


WITH MINT CHUTNEY 


Serves 4 
4 Veal Loin Chops 
Y2 cup Kosher salt 
8 cups water 
1 bunch cilantro 
1⁄2 cups fresh mint leaves 
| jalapeno 
1 tbsp. Kosher salt 
1 yellow onion 
1 tbsp. lemon juice 


WINE CAPER SAUCE 


Serves 4 
4-6 Veal Cutlets 
3⁄4 cup flour 
1tsp. salt 
V4 tsp. ground black pepper 
5 tbsp. butter 
2 tbsp. olive oil 
2 garlic cloves, minced 
1 cup dry white wine, not sweet 
1 lemon, juiced, 2-3 tbsp. 
3 tbsp. capers, rinsed and drained 


Combine water and salt in sauce pan. 
Add a rosemary and thyme. Bring to 
a boil, dissolve salt, then cool. Place 
the veal in the solution and allow to 
brine for about 4 hours, or overnight. 


Combine flour with salt and pepper. 
Coat cutlets well on both sides. Heat 
butter and olive oil in a large skillet 
over medium heat. Sauté veal cutlets 
for about 1 to 2 minutes on each side, 
until browned. Do not overcrowd 
pan; cook in 2 batches if necessary. 
Remove veal and set aside. Sauté 
garlic for about 1 minute, stirring. Add 
the wine and lemon juice, simmer for 
about 6-8 minutes to reduce slightly. 
Place veal back in pan, add capers 
and simmer for 4-5 minutes. Serve 
over cooked pasta, 


To make the chutney, combine the 
cilantro, mint, jalapeno, salt, onion, 
and lemon juice in a food processor 
and process to paste. Adjust the 
consistency with water. Taste and 
adjust seasoning with salt as needed. 


Grill veal chops over medium heat to 
desired doneness, Let rest 5 minutes 
covered with foil. Soread a spoonful 
of sauce over each steak and enjoy. 
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LOBSTER 
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LOBSTER TAILS 


Baked: Thaw lobster tails in refrigerator. 
Split the shell through the center using 
a sharp knife. Pull apart slightly. Place 
the lobster tails, split side Up in a pan 
with 1 inch of water. Put 1 tsp. of butter 
and 1 tsp. of paprika on each lobster 
tail. Bake in 350°F oven until meat is 
solid white. 


Boiled: Place frozen lobster tails in 
enough boiling water to cover them 
completely. Boil until shells turn 
orange-red and meat is solid white. If 
desired, serve with melted or drawn 
butter. 


LOBSTER FLATBREAD 


Thaw in refrigerator for several hours 
or overnight. For best results cut a 
slit in the plastic wrap while thawing. 
Preheat oven to 475°F. Remove plastic 
wrap from flatbread and place on a 
preheated baking sheet (to preheat 
baking sheet, place in oven empty for 
five minutes). Bake for eight minutes. 
Refrigerated shelf-life is 4 days. Frozen 
shelf-life is 6 months. 


LOBSTER WELLINGTON 


Keep frozen until ready to use. Thaw in 
refrigerator overnight or for 6-8 hours. 
Pre-heat oven to 400°F. Remove 
Wellingtons from packaging and place 
on a baking sheet. Bake for 30 minutes 
until golden brown. Serve immediately. 
Do not microwave. Refrigerated shelf- 
life is 4 days. Frozen shelf-life is 9 
months. 


For Lobster Mac & Cheese, see page 7. 
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GRILLED COLD-WATER 
LOBSTER TAILS IN RICE 
WINE VINAIGRETTE 


4 Cold Water Lobster Tails, 
cut in half 

1 cup rice wine vinegar 

1 cup soy sauce 

1 cup lemon juice 

1] cup sugar 

2 tbsp. fresh cilantro, chopped 

1 cup salad oil 

salt 

pepper 

Preheat grill to medium high. 


Combine vinegar, soy sauce, lemon 
juice, sugar, cilantro and oil. Mix well. 


After cutting Cold Water Lobster 
Tails in half, from the head pull the 
meat towards the tail, stopping at 
the tail. Lay the meat back on the 
shell. Lay out tails and brush with 
vinaigrette. Season with salt and 
pepper to taste. 


Grill with meat side down, flipping 
over onto shell side. Cook evenly until 
meat is white. 
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CRABCAKES & SHRIMP 


CRABCAKES 


Remove crabcakes from vacuum 
pouch and place on a plate. Put plate 
in refrigerator and allow crabcakes to 
thaw for 1 hour before cooking. 


In a medium saucepan over medium 
heat, add 3 tablespoons of oil or 
margarine. Place crabcakes in pan and 
allow to cook for 6 minutes on each 
side or until the outside of the crabcake 
is golden brown and the inside is hot. 


An alternative cooking method for 
frozen crabcakes: Remove crabcakes 
from vacuum pouch. While © still 
frozen, place crabcakes on an oiled 
sheet pan. Preheat oven to 350°F 
and bake for 12 minutes on 1 side. 
Turn and cook for an additional 


8 minutes or until crabcakes 
are golden brown and hot on 
the inside. 


TARTAR SAUCE 


Makes 4 cups 
1 cup mayonnaise 
1 tbsp. lemon juice 
Ya cup cornichons (or dill pickles) 
finely chopped 
1 tbsp. fresh parsley 
1 tbsp. balsamic vinegar 


Blend all ingredients and refrigerate 
before serving. 


RED CHILI VINAIGRETTE 


Makes 4 cups 
1 cup hot sauce 
Coriental chili puree) 
1 Cup soy sauce 
1 cup sugar 
1 cup white vinegar 
1 cup olive oil 
juice of 1 lime 


Mix all ingredients and serve. 
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SHRIMP 


Remove shrimp from package and 
defrost in the refrigerator. Do not 
defrost shrimp in a warm place or in the 
microwave, as they will lose moisture, 
nutrients and weight. 


To Cook: If the shrimp will be served 
in a hot liquid, remove the shell before 
cooking. If they are being poached for 
later use or will be grilled, leave the 
shell on. It imparts flavor to the meat 
during cooking. Shrimp are done when 
they turn pink and can be cooked in as 
little as three minutes. 


GRILLED SHRIMP 


Serves 6 
18 jumbo shrimp 
VY cup butter 
1 cup orange juice, fresh squeezed 
2 tbsp. cooking sherry 
1 tsp. orange zest 
(grated orange peel) 
2 green onions, chopped 
both white and green parts 
1 tsp. ginger root, freshly grated 
12 wooden skewers 


Soak wooden skewers in water for 30 
minutes before pushing them through 
shrimp, lengthwise from head to 

tail. Combine all other ingredients 

in Sauce pan and cook over low to 
medium heat, stirring until butter is 
completely melted. 


Dip skewered shrimp in the sauce and 
position on oiled grill rack about 4” 
above coals. Baste shrimp liberally 
with sauce. Grill 2 minutes. Turn 
shrimp and baste again. Cook another 
2 minutes. Continue basting and 
turning until pink. 


SEAFOOD 
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MARINATED SALMON 


From Thawed: Leave salmon in 
packaging and thaw overnight in 
refrigerator. Preheat the oven to 400°F. 
Remove salmon from packaging and 
place skin-side down on a sheet pan 
sprayed with non-stick oil. Bake 15 to 
22 minutes or until internal temperature 
reaches 150°F when measured with a 
thermometer. 


From Frozen: Preheat oven to 400°F. 
Remove salmon from packaging 
and place skin-side down on a sheet 
pan sprayed with non-stick oil. Bake 
for 30 to 35 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 150°F. 


SWEET CHILI SALMON 


From Thawed: 
packaging and 


salmon in 
thaw overnight 
in refrigerator. Preheat the oven 
to 400s Remove salmon from 
packaging and place skin-side down 
on a sheet pan sprayed with non-stick 
oil. Bake 15 to 22 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 150°F. 


Leave 


From Frozen. Preheat oven to 400°F. 
Remove salmon from packaging 
and place skin-side down on a sheet 
pan sprayed with non-stick oil. Bake 
for 30 to 35 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 150°F. 


WILD CAUGHT SOCKEYE 
SALMON 


Follow the 
instructions as 
Salmon above. 


same 
the 


preparation 
Sweet Chili 


[22] 


888 527 8325 | 


eee eee eee errr errr reer errr ere ree rere rere rere reer errr reer errr reer rere errr reer errr errr ee rere errr ree ree rere ere ere eee ere ee eee eee eee eee eee 


SWEET ASIAN SALAD 


Serves 4 

Ya Ib. fresh asparagus, trimmed 

and cut into 1" pcs. 

V4 cup slivered almonds 

1 head butter lettuce, rinsed, torn 

V4 cup frozen edamame, thawed 

2 Sweet Chili Salmon filets 
Dressing: 

V4 cup olive oil 

2 tsp. sesame oil 

4 tbsp. rice wine vinegar 

2 tsp. sugar 

1 tsp. lemon juice 

salt and pepper to taste 


Bring a pot of water to a boil. Place 
asparagus in pot, and cook 5 minutes, 
just until tender. Drain and set aside. 


Place the almonds in a skillet over 
medium heat. Cook 5 minutes, stirring 
frequently, until lightly toasted. 


In a large bowl, combine asparagus, 
almonds, butter lettuce and edamame. 
In a separate bowl, mix the olive oil, 
sesame oil, rice wine vinegar, sugar 
and lemon juice together. Toss with 
the salad and divide onto four plates. 


Cook salmon according to directions. 
Cut each filet into 2 portions and slice. 
Fan out on top of salad and serve. 


REMOULADE SAUCE 


Makes 1 cup 
1/3 cup mayonnaise 
1tsp. dry mustard 
1 tsp. paprika 
1tsp. salt 
1 tsp. ground black pepper 
1/8 tsp. cayenne pepper 
2 tsp. prepared horseradish 
(not sauce) 
1 tbsp. minced capers 
2 tbsp. minced celery 
2 tbsp. lemon juice 


Combine all ingredients. Whisk 
together until well blended. Serve. 


KANSASCITYSTEAKS.COM 


SEAFOOD 


CRAB STUFFED SOLE 


From Thawed: Remove from packaging, 
cover with plastic wrap or foil, and 
place in the refrigerator overnight. 


When ready to prepare, preheat 
the oven to 400°F. Remove plastic 
wrap or foil and place on a sheet 
pan sprayed with non-stick oil and 
bake for 20 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 150°F. 


From Frozen: Preheat oven to 400°F. 
Remove from packaging and place 
on a sheet pan sprayed with non- 
stick oil. Bake for 30 minutes or until 
the internal temperature (using a meat 
thermometer) reaches 150°F. 


SNOW CRAB CLAWS 


Remove the packaging and place 
the claws in a deep dish at room 
temperature for three hours or until 
thawed. 


Ready To Eat: Serve chilled with 
seafood sauce and lemon arranged 
neatly on a platter. 


Grill or Oven Broil: Baste thawed claws 
with Butter, sprinkle with paprika and 
broil. 


Pan Fry: Saute claws in butter and 
cook only enough to heat. 


Deep Fry: Apply breading or batter to 
claws, dip to shell sections and deep 
fry until golden brown. 


SWORDFISH 


From Thawed, Conventional Oven: 
Preheat oven to 400°F, Remove frozen 
swordfish from package and place on 
baking pan. Bake for 20 minutes. 


From Thawed, On the Grill: Sear over 
high heat for 5 minutes. Turn swordfish 
steaks over for another 2 to 3 minutes. 


The internal temperature should 
reach 150°F when measured with a 
thermometer. 


SEA BASS 


Conventional Oven: Thaw in refrigerator 
overnight. Preheat oven to 350°F. 
Use a pan for oven and stove. Heat 
some olive oil, then sear sea bass 
for 1 minute per side. Finish in the 
oven for 10 to 12 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 165°F. You can 
add a little water or white wine to the 
pan while cooking for extra flavor and 
moisture. 


BACON WRAPPED 
SCALLOPS 


Conventional Oven: Thaw in refrigerator 
overnight. Preheat oven to 400°F. 
Remove frozen scallops from package 
and place on baking pan 2” apart for 
20 minutes, allowing to temper. Place 
in oven and bake for 20-25 minutes or 
until the internal temperature (using a 
meat thermometer) reaches 165°F. 


HERB CITRUS SCALLOPS 


Keep frozen until ready to use. Thaw 
in the refrigerator for several hours 
or overnight. Remove plastic wrap. 
Pre-heat oven to 425°F. Place scallop 
shells on sheet pan and bake for 12-14 
minutes. 


CHICKEN 
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We DONOT recommend preparing any 
of the chicken entrees from thawed. 
Follow all the guidelines and cook until 
the internal temperature (using a meat 
thermometer) reaches 165°F. 


BACON WRAPPED STUFFED 
CHICKEN BREASTS 


From Frozen: Preheat oven to 350°F. 
Place desired number of frozen portions 
on foil lined, raised edge baking sheet. 
Bake for 50 to 60 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 165°F. 


CHICKEN CORDON BLEU 
AND CHICKEN KIEV 


From Frozen: Preheat the oven to 
350°F.Remove chicken from packaging 
and place on a sheet pan sprayed with 
non-stick oil. Bake for 40 minutes or 
until the internal temperature (using a 
meat thermometer) reaches 165°F. 


CHICKEN WELLINGTON 


From Frozen: Preheat oven to 400°F. 
Remove chicken from packaging and 
place on a sheet pan sprayed with 
non-stick oil. Bake for 35-45 minutes or 
until the internal temperature (using a 
meat thermometer) reaches 165°F. 


CHICKEN ROASTS 


From Frozen: Preheat oven to 
350°F. Place on a foil lined pan. 
Bake 60 to 90 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 165°. Allow to 
rest for 5 minutes. Remove ties holding 
roast together before slicing. 


J> FOR MORE RECIPES & 
COOKING TIPS VISIT 
KANSASCITYSTEAKS.COM 
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BONELESS, SKINLESS 
CHICKEN BREASTS 


Prepare, bake or grill our chicken 
breasts as you would any other chicken 
breast until the internal temperature 
(using a meat thermometer) reaches 
(EESE 


CHIPOTLE POMEGRANATE 
CHICKEN 


Serves 4 

4 Seasoned Boneless Chicken 
Breasts 

1 tbsp. chipotle chile powder 
Y4 cup orange marmalade 
1 tbsp. pomegranate molasses 
1 tbsp. hot water 
salt and pepper to taste 


Season chicken breasts with salt and 
pepper, and sprinkle with chipotle 
chile powder to your own taste. Set 
aside. 


Combine orange marmalade, 
pomegranate molasses, and hot 
water, and mix to combine. Set aside. 


Grill seasoned chicken breasts on 
both sides until it is almost cooked 
through. For the last minute of 
cooking, brush on the marmalade 
glaze, and put the lid on the grill 

to let it glaze on the top. Remove 
chicken from the grill once it is 
cooked through, and let it rest for 5 
minutes before serving. 


Can be served as an entrée, or sliced 
over a mixed green salad with fresh 
pomegranate seeds, and a light 
orange, or citrus vinaigrette. 


KANSASCITYSTEAKS.COM 


CHICKEN 
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BREADED CHICKEN 
ENTREES 


From Frozen: Preheat oven to 350°F. 
Place desired number of frozen 
portions on foil lined raised edge 
baking sheet. Bake 30 minutes or until 
internal temperature reaches 165°F. 


From Thawed: Sauté breaded filet 
over medium heat in one tablespoon 
butter or olive oil until lightly browned 
on all sides. When browned, place 
breaded filet in a 350°F pre-heated 
oven for 15-18 minutes or until the 
internal temperature (using a meat 
thermometer) reaches 165°F. 


TOMATO & HARICOT VERT 
SALAD 


Serves 4 
for dressing: 
1 tosp. mayonnaise 
1 tsp. Dijon mustard 
2 tbsp. red wine vinegar 
1 tbsp. lemon juice 
1 garlic clove, mashed with salt 
Y2 cup olive oil 
salt and pepper to taste 


for salad: 
1 cup fennel, stemmed, sliced thin 
1 cup haricot vert 
1% cups tomatoes, peeled, 
seeded, julienned 
1 tsp. chives, chopped 
1 tsp. basil, chiffonade 


Blanch haricot verts in boiling salted 
water until they brighten in color, 
about 1-1% minutes. Shock in ice 
water bath. When cool, remove and 
pat dry. Set aside. 


Place mayo, mustard, vinegar, lemon 
juice and garlic in blender. While 
blender is running, slowly drizzle in 
oil until dressing is smooth and thick. 
Salt and pepper to taste. Toss salad 
ingredients with dressing and serve 
on chilled plate. 
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CHICKEN SPIEDINI 


Thaw thoroughly first. Sauté Spiedini 
over medium heat using one tablespoon 
butter or olive oil until lightly brown on 
all sides. When browned, place spiedini 
in a 350°F oven for 15 to 18 minutes 
or until internal temperature (using 
a meat thermometer) registers 165°. 
Remove from skewer before serving. 


ROASTED CORN, TOMATO 
& MOZZARELLA SALAD 


Makes 1 cup 
2 ears of corn 
12 oz. grape tomatoes 
4 oz. fresh mozzarella 
3 tbsp. olive oil 
1 tbsp. sherry vinegar 
Y2 tsp. kosher salt 
10 basil leaves, chiffonade 
Yo tbsp. finishing salt 


Shuck corn, rub with oil and roast 
in oven or on grill until charred. Set 
aside to cool. 


Remove any remaining stem from 
tomatoes; cut in half lengthwise. Set 
aside. 


Drain mozzerella, if necessary, and 
cut into Y2 cubes. Combine with 
tomatoes. Cut corn off cob and add 
to tomato mixture. 


Whisk together salt with vinegar, 
slowly adding olive oil. Toss tomato 
mixture with vinaigrette and basil 
chiffonade. Sprinkle with finishing salt 
just before serving. 


TURKEY 


HICKORY-SMOKED TURKEY 


This item arrives fully cooked but 
should be frozen until you are ready 
to prepare and serve. Thaw turkey in 
refrigerator for up to 3 days before 
preparing or you may also thaw turkey 
in sink or pan overnight. Leave turkey at 
room temperature for 4-5 hours before 
serving. After turkey has reached room 
temperature, remove plastic wrapping 
and serve. Refrigerated shelf-life is 14 
days, frozen shelf-life is 9 months. 


To heat before serving: Cover thawed 
turkey with aluminum foil. Heat in 
300°F oven for 30 - 45 minutes. Time 
may vary, depending on your oven. 
Check after 30 minutes. Turkey should 
be warm around breast. 


NOTE: Turkey meat will be slightly pink 
because of the smoking process. 


DO NOT overheat, as it will cause the turkey 
to be ary. 


DO NOT stuff whole smoked turkey, as it is 
already cooked. Stuffing should be prepared 
and cooked separately. 

Go to our website for tips on how 
to carve an turkey: http://www. 
kansascitysteaks.com/recipe-carve. 
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HERB ROASTED TURKEY 


This item arrives fully cooked but 
should be frozen until you are ready 
to prepare and serve. Thaw turkey in 
refrigerator for up to 3 days before 
preparing or you may also thaw turkey 
in sink or pan overnight. Leave turkey at 
room temperature for 4-5 hours before 
serving. After turkey has reached room 
temperature, remove plastic wrapping 
and serve. Refrigerated shelf-life is 14 
days, frozen shelf-life is 9 months. 


GRILLED TURKEY 
AND MASHED POTATO 
SANDWICH 


Serves 4 
1lb leftover sliced Turkey 
8 oz leftover mashed potatoes 
8 slices bread 
%2 cup fresh parmesean cheese, 
grated 
4 tbsp butter 


Butter 4 slices of bread, and place 
buttered side down in a cold pan. 
Evenly sprinkle the parmesan cheese 
over the bread. Add the potatoes, 
and then top with turkey. Add 
leftover gravy or cranberry sauce, if 
desired. 


Butter the remaining slices of bread 
and place on top. Turn the heat on 

to medium low, and slowly cook until 
browned on the bottom, then flip and 
cook until browned on the other side. 
Serve immediately. 
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HAM 
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HICKORY-SMOKED HAM 


Your ham is fully cooked and smoked. 
However, many people believe heating 
the ham enhances its flavor and texture. 
Refrigerated shelf-life is 14 days, frozen 
shelf-life is 9 months. Follow these 
guidelines for heating: 


. Remove ham from refrigerator and 
leave at room temperature about 30 
minutes. 


e Preheat oven to 350°F. Remove all 
packaging materials (including clear 
“button” on bone). 


*« Place ham with the flat face down in 
a shallow roasting pan. Do not cover 
or add water. Bake at 350°F for 30 
minutes (approximately 4 minutes per 
pound). Do not overheat. To ensure 
recommended internal temperature 
of 140°F, insert meat thermometer in 
thickest part of meat but not resting 
on bone. 


To glaze the ham: Remove the ham 
from oven and increase the oven 
temperature to 425°F. Prepare glaze 
according to packet instructions. Brush 
glaze over ham and between slices. 
Return to the oven for 10 minutes. 


BONELESS HAM 


Thaw ham in refrigerator. Bring to room 
temperature prior to heating, about 
30 minutes. Preheat oven to 350°F. 
Remove all packaging materials, wrap 
ham in foil, and place on a shallow 
sheet pan. Heat just until warm in the 
center, approximately 20 minutes 
(about 4 minutes per pound). If glaze 
is desired, remove ham from oven, 
take off foil, prepare glaze according 
to package instructions. Turn oven to 
425°F and brush glaze over ham. Put 
back in oven for 10 minutes. Remove 
and serve. 
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TIPS FOR STORING 
LEFTOVERS 


e Refrigerate ham or turkey as soon as 
possible. 


Ifthe prepared ham or turkey will be 
used within 5 days, it can remain in the 
refrigerator. 


e If the prepared ham or turkey will 
not be used within 5 days, it should 
be stored in the freezer as soon as 
possible. Leftovers may be kept frozen 
for up to 4 months. To thaw, place 
in refrigerator 48-60 hours before 
serving. 


NOTE: Your turkey or ham from The 
Kansas City Steak Company has been 
fully cooked and smoked. When you 
receive it, it may be frozen or partially 
thawed. These conditions will not 
affect the quality of your ham or turkey 
in any way. 


BRISKET & RIBS 


BEEF BRISKET 


Our beef brisket is slow roasted for 
12 hours over sweet hickory logs. It 
comes to you fully cooked so you can 
just heat it and serve it. First, thaw 
the brisket in the refrigerator in its 
packaging. Then, when it’s no longer 
frozen, remove it from the plastic 
packaging before heating. Place in 
an oven that has been preheated to 
350°F. Arrange the brisket in a single 
layer in a baking dish, cover and heat 
for approximately 20-30 minutes or 
until warm. This brisket comes with our 
no MSG barbecue sauce. 


HICKORY-SMOKED RIBS 


For rubbed ribs with no sauce: Thaw in 
the refrigerator overnight. When ready 
to prepare, preheat the oven to 325°F. 
Remove ribs from packaging, place on 
a baking sheet and cover with foil. Heat 
until warm (about an hour). 


For ribs with sauce: Follow the 
instructions above, but rub the sauce 
on both half slabs before placing on 
the baking sheet. 


BEEF & PORK BURNT ENDS 


Microwave: Thaw overnight in 
refrigerator. When thawed, remove 
from packaging and put ina microwave 
safe container. Cover while heating. 
Heat on high for approximately 3.5 
to 4.5 minutes. Let rest for 2 minutes. 
Caution contents may be very hot. 


Conventional Oven: Thaw overnight 
in the refrigerator. Place in a small 
saucepan. Heat slowly, stirring over 
medium heat. 
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KC STYLE PIT BAKED 
BEANS 


Serves 8 
1 pkg Beef Brisket 
4 cans navy beans 
1 large onion, diced 
1 clove garlic, minced 
2 tbsp. molasses 
2 tbsp. brown sugar 
1 tosp. mustard 
2 tsp. chili powder 
1 tsp. ground cumin 
V2 tsp. cayenne pepper 
1 cup bbq sauce 
salt & pepper to taste 


Rinse beans and place in a deep 
casserole dish. Cut brisket into 
bite-sized pieces and combine with 
beans. Add your favorite barbecue 
sauce and remaining ingredients to 
casserole dish. Bake at 300°F with 
the lid on for thirty minutes. Remove 
lid and bake for an additional thirty 
minutes. Season to taste and serve. 


J> FOR MORE RECIPES & 
COOKING TIPS VISIT 
KANSASCITYSTEAKS.COM 


KANSASCITYSTEAKS.COM 


BURGERS, DOGS & SANDWICHES 
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STEAKBURGERS 


Partially thaw in refrigerator. Use easy 
peel corner to remove top of plastic 
and take out patties. Peel off top of 
plastic and remove patties. No matter 
what your cooking method, be sure 
to cook to an internal temperature of 
160°F, regardless of meat color. 


On the Grill: Sear burgers 1 minute on 
each side over direct heat to seal in 
juices. Move to indirect heat. Grill for 
approx. 6 minutes per side, checking 
to ensure patties are not burning. Do 
not press burgers with spatula. 


Grilling Machine: Preheat for 5 minutes. 
Place burgers on grilling machine and 
close lid. 


Broiling: Preheat oven broiler* for 10 
minutes. Place burgers on broiler pan 
rack and cook. 


Pan Frying: Preheat a skillet or grill pan, 
place burgers in pan, cook on medium 
heat, flipping occasionally. 


SLIDERS 


Conventional Oven: Pre-heat iven to 
300°F for 10 minutes. Remove frozen 
mini burgers from the enclosed tray 
and place on a large piece of foil. 
Sprinkle up to 1 tablespoon of water 
evenly over the top of the burgers (to 
create steam) and seal foil tightly. Bake 
on the middle rack of oven for 20-25 
minutes or until heated through. 


Microwave: Place 4-6 mini burgers 
on an oven safe plate covered with a 
moist paper towel. Heat on high for 1 to 
2 minutes or until heated through. 


Microwave ovens cooking times may vary. 
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HOT DOGS 


The key to a juicy beef hot dog is to 
use tongs - never a fork. If you stab 
the dog, all the juices will run out. 
Partially thaw hot dogs in refrigerator. 
Use kitchen shears to cut through 
packaging. 


Whether grilling, broiling, steaming, 
pan frying or boiling, the goal is to 
always heat evenly and quickly. It 
only takes a few minutes until they’re 
perfect! Hot dogs should measure a 
recommended internal temperature 
of 160°F (using a meat thermometer) 
before serving. 


For best results, preheat grill, broiler* 
or grilling machine. Turn frequently to 
achieve even browning. 


*During broiling, the oven door should be 
left ajar for electric ovens and should remain 
closed for gas ranges. Consult your owner’s 
manual for specific broiling guidelines. 


SANDWICH STEAKS 


On the Grill: Preheat grill to high. Cook 
thawed steaks for 2 minutes, flip and 
grill for 2 minutes more for medium 
rare. Grill additional minutes or until 
steaks reach desired doneness. 


Pan Frying: Preheat non-stick skillet 
for 3 minutes on medium-high. Cook 
thawed steaks about 2 minutes on 
each side for medium rare or cook to 
desired doneness. 


Broiling: Preheat oven broiler* for 10 
minutes. Place thawed steaks on broiler 
pan rack. Position broiling pan 4 inches 
from heating element. Broil for 6-8 
minutes, turning once for medium rare, 
or cook to desired doneness. 


APPETIZERS & DESSERTS 
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APPETIZERS 


Appetizers and desserts start and 
finish a meal in style. We're committed 
to providing you with entire meals, 
loaded with flavor and that are simple 
to prepare. 


- THREE CHEESE ARANCINI 


Remove from tray before cooking. 
Do not microwave. Do not use a 
toaster oven. 


Conventional Oven: Preheat oven 
to 375°F. Remove hors d'oeuvres 
from packaging and place on baking 
sheet. Bake for 25-30 minutes or 
until golden brown. 


°- BABY BRIE BITES 
- ONION & FETA KISSES 
°- BASIL GORGONZOLA KISSES 


Cook from frozen. Packed in an oven- 
safe tray. Do not remove kisses from 
enclosed tray until after cooking. Do 
not microwave. Do not use a toaster 
oven. 


Conventional Oven: Preheat oven to 
400°F. Remove plastic wrap and place 
oven-safe tray provided on a foil lined 
baking sheet*. Place in the middle of 
the oven for 20-30 minutes until kisses 
are browned on the top and bottom. 


*Failure to use baking sheet may cause melt- 
ing of the enclosed tray. 


- JALAPENO & GREEN 
CHILI KISSES 


Preheat oven to 375°F. Remove plastic 
from tray placing oven safe tray onto 
a baking sheet and bake for 24-27 
minutes until kisses are browned on the 
top and bottom. 
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DESSERTS 


Thawed, same day: The Sour Cherry 
Peach Tart, Chocolate Velvet Boule 
and Lemon Charlotte Royale need to 
be thawed out the same day for just a 
couple of hours before serving. 


Thawed, overnight: The Bourbon 
Walnut Tart, Buche de Noel, Chocolate 
Hazelnut Ganache, Cognac Pumpkin 
Cheesecake, Raspberry Crumb Cake, 
Vanilla Cheesecake, Carrot Cake, 
Red Velvel Cake, Lemon Coconut 
Cake and German Chocolate Cake 
must be thawed in the refrigerator 
overnight. 


All can be stored in the refrigerator for 
up to three days. Quick, moist, simple. 


e MOLTEN CHOCOLATE 
CAKE 


Thawed, same day: heat each cake 30 
seconds in microwave or until warm. 
Let stand for a few seconds before 
enjoying. 


-e SLICED APPLE TARTLETS 
- CHOCOLATE MACADAMIA 
TARTLETS 

- MIXED BERRY LEMON 
CRÈME KISSES 


From Frozen: Preheat oven to 375°F. 
Remove plastic from tray placing oven 
safe tray onto a baking sheet and 
bake for 24-27 minutes until kisses are 
browned on the top and bottom. 
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THE PERFECT COMPLEMENT TO YOUR KANSAS CITY STEAK 


When it came time to suggest the perfect wines to pair with our superior 
quality cuts of beef, we turned to an expert panel of sommeliers and Masters 
of Wine who know wine like we know steak. We've chosen varieties exclusively 
from limited-production, family-owned wineries and boutique importers. After 
careful consideration by discerning palates, we present a sampling of wines that 
complement the flavors of our steaks for a gourmet experience. 


See our new selection of wines at kansascitysteaks.com/wine: 
* 22 labels, paired with our most popular products. Most under $20. 
e 3 bottle wine gift assortments - only $59.95. 
* Here's how to order: 877-337-8325. 
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WE PROPOSE A TOAS 


CHEERS TO STEAK 
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| CHOOSE FROM GIFT BOXED STEAKS, 
_ GIFT CARDS OR E-GIFT CERTFICATES 


A GIFT BOX WORTHY OF GREAT STEAK 


The gift of great steak deserves handsome packaging. They'll know they’re 
receiving something special when they see our beautiful gift box. And 
they’ll appreciate it even more when they find The Original Steak Seasoning 


and The Kansas City Steak Book inside. 
GIFT CARDS 


A tasteful tangible gift that your gift 
recipient can use to shop online, by phone, 
mail or fax, starting from $15.00. You can 
include a personal greeting and there are no 
maintenance fees or expiration dates. 


E-CGIFT CERTIFICATES 


Perfect for instant gift giving, it's delivered right to their email. A great 
gift for any occasion and available anytime. 


888 527 8325 | KANSASCITYSTEAKS.COM 
100 OSAGE AVENUE | KANSAS CITY | KANSAS 66105 


